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foreword

The largest chain of restaurants in
America is operated by our public schools.
They represent not only an impressive
capital outlay but the operational cost re-
quired to serve some $7 million worth of
lunches every school day makes them an
important element of the total .ost of
education.

This report was prepared to help school
administrators and their professional ad-
visors make the most intelligent use of
those funds which, directly or indirectly,
go into the school lunch program. As in
so many aspects of education, change is
playing an important role in the lunch pro-
grams in schools across the country. New
options are available to school boards
which should be intelligently considered
in planning lunch programs and the occa-
sional breakfast programs which are
cropping up in some school districts
where a significant proportion of the popu-
lation is disadvantaged. There are new
opportunities for efficiency which have
been opened up by the increasing size of
administrative units produced by the con-
solidation of school districts in the last
decade. During this period the number of
school districts in the United States was
reduced from 47,600 to 23,500.

New developments in food processing
and handling have become increasingly
important in the development of school
lunch programs. Frozen and other pre-
processed foods are finding their way into
the schoolhouse in ever increasing quanti-
ties. Not all school administrators faced
with so many other pressing problems
have been able to consider these new
developments with the care they might
have wished. In addition, many school
districts are venturing into new kinds of
administrative arrangements involving
contract catering and bringing the ubiquit-
ous vending machine into the school-
house as a major factor in the facilities
for the lunch program.

This report offers no panaceas, but it
does attempt to bring together valid and
unbiased information on all these changes
in the food service industry for the benefit
of school administrators.

This report was prepared by Dechert«
Hampe & Co. of Chicago, who have had a
great deal of experience in various as-
pects of the food service industry. William
O’Donnell Miller of DechertsHampe was
the author.

Educational Facilities Laboratories




This report is designed to aid school ad-

intrOd UCtion ministrators in the planning and evalua-

tion of their food service facilities, and it
has as its foundation two specific bases:

1 All school food service problems can be
solved, and those most competent to
solve them are the local administrators.

2 School food service administrators are
dealing from a position of commercial
strength of which they are usually un-
aware.

These are worth further explanation.

First, if one reads the myriad of litera-
ture available on school food service pro-
grams, it becomes quickly obvjous that all
approaches, all systems, all potential solu-
tions do not and cannot apply to all
schools and the problems they face. Each
administrator is interested in, most knowl-
edgeable about, and responsible for his
own program. For any material to be
meaningful, it must be tailored to the speci-
fic problems each administrator faces.
We have attempted to supply detailed in-
formation on the many aspects of plan-
ning, administering, and evaluating school
food service programs along with a means
of applying that information to the variable
circumstances each administrator faces.
Since each food service administrator
knows his local problems best, he is best
qualified to apply general information to
those problems to develop a food service
plan to achieve his objectives.

Second, fron every conceivable eco-
nomic point of ‘'iew, schoo! food service
programs represent an extremely lucra-
tive market for goods and services and as
such put the food service administrator in
a position to demand the best quality at
the lowest possible price.

A report, prepared March 6, 1967, by
Marketing & Advertising Associates for
Ojibway Press, publishers of Schoo! & Col-
lege Food Management, details the scope
of the market for food alone.

In 1966, 76,744 elementary and second-
ary schools had food service programs.
(Schools with only milk programs are
not included in these figures.)

Public and private primary and second-
ary schools used $1,088,278,022 worth
of food during 1966:

$888,778,022 in local food purchases;

$58,500,000 purchased by the federal
government on bid;

$141,000,000 donated by the federal
government.




In addition to food itself, kitchen equip-
ment, dining facilities, serving and eating
utensils, and construction costs add a
considerable amount to the total school
food service market. Food processors are
eager to sell products to schools, not only
as a means of current income, but to de-
velop taste preferences among students
which will lead to future adult sales. The
school administrator is an important sales
prospect, and, with an effectively planned
program, he can work advantageously
with all suppliers.

This report does not presume that
schools should have food service pro-
grams. This is a question which must be
decided locally. It is a planning guide
which will permit the administrator to ap-
ply the facts he faces to a number of al-
ternative courses of action in order to de-
termine how he can best serve the needs
of his school. Through a step-by-step
planning process, the administrator will be
able to develop comprehensive plans for
effective school fccd service programs.
Hopefully, a more complete understanding
will result and contribute to a higher level
of communication among those who are
so directly involved in feeding lunch to
20 million.
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school
food
service
programs

an
historical
perspective

f

Historical information often serves to il-
luminate where we've been and how we
got where we are. And, on occasion, it
may give some indication of where we're
going. But, while history tells us the “why"
of the past, it rarely provides us with the
“how" of the future. In the case of school
food service programs, historical perspac-
tive can give us some insight into the
social and educational implications of the
programs, and it is particularly thése his-
torical implications that are of concern to
the school administrator,

A" school food service programs ap-
pear to be founded on two basic historical
considerations:

1 The continuous evolution of social con-
sciousness which demands that all chil-
aren be developed physically and men-
tally so that they have the opportunity
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to make a contribution to society rather
than become a burden on it,

2 The economic necessity of controlling
the market for agricultural products.

Traditionally school food service pro-
grams have been lunch programs, But cur-
rently programs are expanding beyond
lunch alone—into breakfast programs, and
supper programs for night schools, as well
as programs to utilize food service facili-
ties for vocational educational programs,

In the early 1800's, the reforms of the
industrial revolution freed a large number
of children from the labor force in the
United States and other western nations.
The same public concern brought about
the development of low-cost school
lunches to promote attendance and health.

As early as 1849, France instituted
Cantines Ecoliers to feed secondary
schoo! children, In 1853, the Children's
Aid Society of New York opened an indus-
trial school and, in an effort to promote
attendance, offered food to all students.

World War | brought into focus the need
for improved nutrition for young people.
Far too many were rejected from military
service for reasons directly related to
faulty nutrition. As a result, many commu-
nities began to develop school lunch
programs, These programs were minimal
in their scope and were a financially risky
adjunct to the educational system. In ad-
dition, these efforts were primarily moti-
vated by charity and were concentrated in
the economically depressed areas.

The depression brought additional pres-
sure for the development of school lunch
programs, A great number of school age
children were noticeably hungry and un-
dernourished. At the same time, there was
a substantial volume of foodstuffs which
could not be moved to con~.'mers through
normal distribution channels. There began
an effort to move the abundant agricul-
tural surplus into the schools.

World War Il brought to light some
startling facts about the physical condi-
tion of the nation’s youth. A direct result of
the awareness of the necessity of good
nutrition among the country's schoolchil-
dren was the National School Lunch Act
of 1946 which established the National
School Lunch Program. This act was spe-
cifically designed to provide assistance to
the states “in the establishment, mainte-
nance, operation and expansion of school
lunch programs,” and the Congress de-
clared that its basic policy in this act was
“. .. as a measure of national security to
safeguard the health and well being of the
nation's children and to encourage the




domestic consumption of nutritious agri-
cultural commodities and other food . . . in
providing an adequate supply of foods and
other facilities for the establishment, main-
tenance, operation and expansion of non-
profit schoo! lunch programs.”

Nearly 71,000 elementary and second-
ary schools in the United States operated
under the National School Lunch Program
during the 1966-67 school year, and these
schools served over 18 million children.

Other schools operate school lunch pro-
grams outside the provisions of the Na-
tional School Lunch Act, and the total
number of children being fed daily in pub-
lic and private primary and secondary
schools in the United States is in excess of
20 million,

In addition to the National School Lunch
Act of 1946, on October 11, 1966, the 89th
Congress passed the Child Nutrition Act
of 1966. This act combined in its purpose
the dual historical considerations men-
tioned earlier. The declaration of purpose
of the act states: “In recognition of the
demonstrated relationship between food
and good nutrition and the capacity of
children to develop and learn, based on
the years of cumulative successful experi-
ence under the National School -Lunch
Program .. . it is hereby declared to be the
policy of Congress that these efforts shall
be extended, expanded, and strengthened
. .. to safeguard the health and well being
of the nation’s children and to encourage
the domestic consumption of agricultural
and other foods . . . to mee' more effec-
tively the nutritional needs of our children.”

As part of this program, the Congress
made a special appropriation to provide
milk to the nonprofit schools, high school
grades and under, and nonprofit nursery
schools, child care centers, settlement
houses, summer camps, and similar non-
profit institutions devoted to the care and
training of children, in addition, this act
authorized thc Secretary of Agriculture to
“formulate and carry out a program to as-
sist the states to supply schools drawing
attendance from areas in which poor eco-
nomic conditions exist with equipment,
other than land or buildings, for the stor-
age, preparation, transportation, and serv-
ing of food to enable such schools to es-
tablish, maintain and expand school food
service programs.”

There is little argument that the Ameri-
can educational system is designed to
serve the public interest and, as such,
should make a contribution: to the public
good. However, since food service pro-
grams are a considerable financial factor

in school costs (the kitchen equipment
cost alone in a school serving 5,000 meals
a day can exceed $750,000), food service
often becomes a point of debate among
those who must support school systems
financially. Among the basic factors to be
considered are:

What contribution can a food s~rvice

program make to the objectives of the

educational system or the community?

Are the costs of the food service pro-

gram, as they relate to the totai costs of

education and facilities, a justifiable
expenditure?

Do the nutritional cemards of the stu-

dent body require supplemental in-

school food service: programs?

The answers to these questions will vary
from school district to school district and
even from school to school within a single
district. To answer these questions, each
school administrator must weigh the cir-
cumstances he faces against the goals of
the educational system,

School food service programs are big
business. They are also an accepted vital
part of most educational systems, Many
educators feel that school food service
programs have ceased being merely
“feeding programs.” The objectives have
been broadened to include:

1 The promotion of health and nutrition
education.

2 Promotion of good food habits.

3 The development of good habits of so-
cial behavior,

School food service programs have de-
veloped into large-scale operations and
will continue to develop in the future. The
total number of schools and school chil-
dren involved is truly staggering. For the
1966 fiscal year, the United States Depart-
ment of Agriculture published the follow-
ing figures:

75% of the total American primary and

secondary schoolchildren attend

schools participating in the National

School Lunch Program; an additional

9.4% attend schoois with food service

programs not operated under the pro-

gram;

75% of all primery and sevondary

schools participate in the National

School Lunch Program; an additional

5% of the schools have food service

programs operating outside the National

School Lunch Program.,

As these programs continue to grow,
the challenge to operate successful food
service operations will have to be faced by
each school administrator.

e ———— e e




planning

and evaluating
a school

food service
program

essential
considerations

Operating a food service facility is a
complex and challenging job. In effect, a
food service facility is a business estab-
lished within the educational system, and
asabusiness itmust be managed carefully.

Special attention is needed for the basic
questions. The first decision to be made is
whether or not the school should have a
food service program. In large measure,
this decision is made by the taxpayers and
their approval of school bond issues, and,
as a result, the school administrator must
not only plan his food service program for
maximum efficiency, but also for ultimate
approval by the taxpayers.

There is no argument that schools are
intended to educate. There is a great deal
of disagreement about the role that food
service programs play in the educational
system. Since cost is one of the major ob-
jections to a food service program, the
administrator must plan his total opera-
tion and determine costs before deciding
whether or not to have such a program.

Most school food service programs lose
money. For example, in one district, the
total cost per lunch for 10 elementary
schools varied from approximately 39¢ to
47¢ and the total cost per lunch for 5 sec-
ondary schools varied from approximately
62¢ to 66¢ for a four-week period. The
charge to the students for these lunches
was 35¢.

The administrator must determine
whether the value of the program to the
education system justifies the additional
cost to the community. In this process a
number of essential considerations need
to be taken into account,

There follows a list of those considera-
tions. The subsequent sections of this re-
port are designed to aid the administrator
in considering these factors and develop-
ing from them a food service program
tailored to the needs of his school.

Meal Types and Menu

F}ee meals for economically deprived chil-
dren

Main meals with nutritional supplements
for children from low-income famiilies

Nutritional meals for children who get
satisfactory meals at home

Supplementary food for children who
bring their lunches from home

11
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Meals for adults; faculty, staff, and other
employees
Food service for special events

Required Facilities and Services

Space

Facilities design

Food preparation equipment
Serving equipment
Furniture

Financial Considerations

Federal, state, and local subsidy
Deficit financing from school funds

Food Service Systems

Total on-premise preparation by school
employees

On-premise contractor-prepared meals

Off-premise contractor-prepared meals

Meals prepared and delivered from a cen-
tral kitchen to a number of cooperating
schools

Prepared convenience foods reconstituted
in a limited kitchen

Vended meals

On-premise prepared meals supplemented
by vending

Operating Methods

Personnel requirements
Contracts

Purchasing arrangements
Sanitation

Accident prevention
Accounting

Cost control

meal types
and
menu planning

The first step in planning or evaluating a
food service program is consideration of

what is to be sold and who will buy it. The
dual consideration of product and market
has a major bearing on the food prepara-
tion system, and the serving method, the
layout and design of the total facility, the
types of kitchen equipment, the labor em-
ployed, the cost of the meals, and, as a
result, the over-all cost of the operation.
The planning of any food service opera-
tion must begin with an analysis of the
market and then move to the development
of a meal which the market will accept,
both financially and nutritionally.

This points directly to the problem of
“participation”—the percentage of stu-
dents and faculty who will utilize the food
service operation. It should be noted that
participation in school food service pro-
grams varies widely and that a sudden
change in participation levels can be fi-
nancially disastrous to a school's food
service operation.

One of the first questions that needs to
be answered is whether or not the school
is to operate under the National School
Lunch Program. This program, authorized
by the National School Lunch Act of 1946,
gives cash and food subsidies to the
states, which in turn distribute money and
food to individual schools or school dis-
tricts. The cash reimbursement ranges
from Ya¢ to 15¢ per “Type A"’ meal served,
with an average reimbursement of 4-412 ¢,
The food subsidies are in the form of
available surpius commodities purchased
by the Department of Agriculture. The
availability of certain commodities will
vary widely from region to regior: within
the country and from year to year.

To qualify for the National School Lunch
Program, a school must serve a “Type A
Lunch.” A Type A lunch must meet the
following specifications:

1 One-half pint of fluid whole milk as a
beverage.

2 Two ounces (ed’ole portion, each serv-
ing) of lean meat, poultry, or fish; or 2
ounces of cheese; or 1 egg; or %2 cup
of cooked dry beans or peas; or 4 table-
spoons of peanut butter; or an equiva-
lent quantity of any combination of the
above listed foods. To be counted in
mesting this requirement, these foods
must be served in a main dish or in a
main dish and one other menu item.,

3 A % cup serving consisting of two or
more vegetables or fruits or both. Full
strength vegetable or fruit juices may
be counted to meet not more than %
cup of this require™ment.
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4 One slice of whole-grain or enriched
bread, or a serving of cornbread, bis-
cuits, rolls, muffins. etc. made of whole-
grain or enriched meal or flour.

5 Two teaspoons butter or fortified mar-
garine.

The Type A lunch 'eaves a great deal of
leeway in menu planning, but is usually
met by the serving of a plate lunch.

What is most important is for each
school administrator to determine whether
his food service objectives are best served
within or outside the National School
Lunch Program. Thought should be given
to a number of points:

The National School Lunch Program is
financed by the federal government but
is administered locally by the state. The
amounts of surplus commodities and cash
available for individual schools vary
widely, and thorough inquiries to the state
board of education are necessary in order
toc determine the specific amount of aid
that can be expected and to gain an idea
of the commodities available for the
school district from year to year. 1t should
be noted that the staagering reserves of
surplus commodities available a few years
ago have been nearly depleted.

Commodities from three sources are
available to participants in the National
School Lunch Program. Under section 6
of the National School Lunch Act, the De-
partment of Agriculture buys commodities
on the open market for use in the school
lunch program. Sections 32 and 416 make
commodities from the price support and
surplus removal programs of the Depart-
ment of Agriculture available to schools.

Since cash subsidies are based on par-
ticipation, the variation of a small percent-
age in participation can greatly reduce the
dollars received. Therefore, when plan-
ning food service programs, it is danger-
ous to rely on federal cash subsidies as a
means of fixed income.

Since, with a few exceptions, Type A
lunches are plate lunches, the school ad-
ministrator must determine if his school
either needs or can afford this type of
meal. Once again, it is necessary to study
the market carefully. Plate lunches tend to
run counter to the soup and sandwich eat-
ing habits of most primary and secondary
school students. On the other hand, more
attractive a la carte lunch programs,
operating without federal subsidy, may
achieve high participation, but food costs
must be carefully controlled to meet the
profit objectives of the program.

Since the prime consideration of any
food service program must be the nutri-
tional needs of the children involved, the
school administrator must tailor his menu
to meet those needs.

There is no magic solution to the prob-
lems of menu planning that can apply to
all schools. Individualized programs must
be planned for each school district, and
often for single schools within a school
district, based on the predetermined goals
of that school district or school.

Localized Planning

The school lunch must necessarily be
planned for the best combination of nutri-
tion, bulk, popularity, and cost. Nutrition
and bulk can be engineered into the menu
in many different ways and at many dif-
ferent prices.

Since cost is of basic concern, it is best
to consider cost limitations first so that
planning can be done to achieve a break-
even point or to hold losses to a predeter-
mined subsidized budget.

The first cost factors which must be cal-
culated are those determined by the types
of customers (students and aduits) to be
served. This requires a preliminary anal-
ysis of the market for meals.

| MARKET ANALYSIS

A simplified market analysis can be
done with the information that each
school administrator has in his files or
in his permanent records. This simple
survey will serve to determine the nu-
merical market for meals in a school
lunch program.

A Student population

B Adult population (teachers,
staff, employees)

C Total potential market

D Estimated % participation (It is
not necessary to have precise
figures. These figures can be
based on a school survey, which
could be a simple questionnaire
sent to all students or parents,
or using the Department of Agri-
culture's estimate of 50% of the
total school population.)

E Total potential participation
F Number of school days

G Total number of meals per school
year

%

13




ABILITY TO PAY

While it is impossible to pinpoint spe-
cifically the amount of money that stu-
dents can pay for meals, an educated
guess based upon the neighborhood
from which the school draws its students
can lead to meaningful estimates. For
reference it should be noted that the
average charge for a Type A meal across
the nation is 35¢.

$ total
No ¢/meal /meal

A Students from under-
privileged or low-in-
come families — who
need a main meal sup-
plying the bulk of their
nutritional intake.

B Students from moder-
ate-income families —
who need a healthfuyl
supplement to their nu-
tritional intake.

C Students from high-in-
come families —who
need a healthful sup-
plement to their nutri-

tional intake,
D Faculty, staff, employ-
ees
E Total per meal period (a) (b)
F Average payment per
meal (b+a) ___
G Total yearly income
(I-F X I-G) -

SUBSIDY AVAILABLE

In order to determine the subsidies
available to an individual school or
school district, the school food service
administrator should contact his state
board of education. Once again, these
statistics will not be of pinpoint ac-
curacy but will serve as a general guide
to the administrator in evaluating or
planning his food service program.

A Cash subsidy available from par-
ticipation in National School
Lunch Program—determined by
state board of education

B $ value of surplus commodities
available through National School
Lunch Program—estimate in con-
sultation with state board of
education

C Total subsidies from NSLP

D Subsidies from other sources

E Total all subsidies

i
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IV TOTAL INCOME POTENTIAL

A Within NSLP (llI-C + II-G)
B Outside NSLP (l1I-D + 1I-G)

With these basic considerations de-
fined, it 1s possible to make some pre-
liminary decisions about participation in
the National School Lunch Program. It is
also possible to estimate the fixed and
operating costs. From this, prices can be
set, and it is possible to determine the
amount that can be spent on food.

The analysis form on page 15 may be
used to compute costs, allocate them
preperly, and then determine prices and
food budgets.

After the food budget has been deter-
mined, the job of determining meal types
becomes much easier. Once you have de-
termined the types of meals to be served
itis necessary to develop menus. It should
be noted that for a school food service
program to be successful, the product
must be sold to the students. Conse-
quently, it is necessary to develop a menu
system which will present a wide variety
of food to the students.

One of the best ways to develop menus
is to call on other schools or school dis-
tricts of a similar size and request copies
of their menus and information about their
methods of menu development.

The method used by the Detroit Public
Schools serves as a good example. The
menu is planned by four committees of
managers, each committee being respon-
sible for planning a 4-week space. After
one round of 16 weeks, each committee
reviews and makes any necessary revi-
sions in the menu. All menus sulnitted
by the committees are adjusted by a
supervisor to assure maximum utilization
of surplus commodities received under the
National School Lunch Program,

Working within 6 weeks lead time, they
use the following schedule for freqiiency
of main dish for each 8 weeks.

Meat loaf, Salisbury steak,

or meatballs 7 times
Hamburger or barbecued beef

on bun 8 times
Baked fish 7 times
Solid meat (ham, chicken,

roast beef) 4 times
Frankfurters 4 times
Stew or diced meat 4 times
Cheese and meat

(spaghetti, pizza) 4 times
Tuna fish 1 time
Cheese 1 time




add items 3 thru 27

1x29

add items 30 thru 34
35—28
36+2

(100) x 36 + 35

determination
of food service
budgets

overhead factors estimated
annual overhead
no. of servings per year 1
no. of serving days per year 2
manager compensation 3
employee compensation 4
extra help for special occasions or services 5
payroll taxes and insurance 6
other insurance 7
reimbursed auto expenses 8
dues, subscriptions, donations 9
professional services 10
stationery, office supplies, postage, etc. 1
utilities 12
maintenance supplies 13
sanitation supplies 14
expendable serving materials 15
expendable kitchen supplies 16
minor ingredients and cooking materials 17
depreciation of office equipment 18
depreciation of operating equipment 19
equipment maintenance 20
fund for new equipment purchases 21
replacement of broken serving materials 22
signs, decoration, etc. 23
waste disposal service 24
reserve for contingencies 25
26
27
total overhead 28
prices to be charged per meal 29
probable income from meals. 30
federal subsidies not including donated food 31
state subsidies 32
local subsidies 33
other income 34
total income 35
amount available for food purchases 36
av. daily food purchasing budget 37

markup on food

w
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Other schools use committees made up
of parents, students, managers, chefs, fac-
ulty members, and dietitians to suggest
possible menus, This tends to increase the
level of interest in the food service pro-
gram, but the ideas must be applied in a
practical manner to the money available.

In addition, there are published sources
of school lunch menus. Among those in
widest use are:

Beatrice Donaldson and Virginia Kroener
Johnson, Standardized Quantity Recipes
(Madison, Wisconsin, College Printing and
Typing Company, Inc., 1962).

S. F. Fowler, B. B. West, G. S. Shugart,
Food For Fifty (New York, John Wiley &
Sons, Inc., 1961—4th Edition).

Francis Lowe Smith, Recipes and Menus
For Fifty (New York, M. Barrows and Com-
pany, 1941).

Margaret Terrell, Large Quantity Recipes
(Philadelphia, J. P. Lippincott, 1951).
Nora Treat and Lenore Richards, Quantity
Cookery (Boston, Little, Brown & Com-
pany, 1967).

Since a meal consists of food combina-
tions and courses, the preparation of
menus is made most manageable when
separated into such units. These units are:

Meat dishes Potato dishes

Fish dishes Salads

Poultry dishes Soups

Meat alternates Juices

Sandwiches Desserts

Vegetable dishes Breads
Beverages

Now it becomes possible to plan a wide
variety of combinations and cater to the
most popular taste preferences of any par-
ticular group.

Items for the menu can then be selected
and combined to provide:
nutritional balance
program specifications (Type A, for in-
stance)
within-budget cost
student and faculty popularity
freedom from conflicting labor and equip-
ment requirements
serving at the desired rate per minute

These considerations can be pro-
grammed into a recipe system so that
when a main dish is selected, other items
can be quickly selected to complete the
menu with all these factors in mind. A sam-
ple recipe sheet is shown on page 17.

This recipe system also provides prep-
aration instructions on a countdown basis
for all operations until serving time. This
has proved helpful in kitchens with high
personnel turnover. It also programs the

utilization of kitchen equipment and labor
to assure efficient use.

This system for defining recipes can be
utilized following this procedure:

1 Select a main dish that is popular dur-
ing the season according to the popu-
larity index.

2 Check the nutritional content and select
other items which will complement the
main dish for a well-balanced meal.

3 Check the main dish contribution at the
upper left toward a Type A lunch and
select those nutritionally acceptable
items which provide other Type A re-
quirements (if Type A lunches are
needed).

4 Check the portion size according to the
listed portion control and select other
items which will provide sufficient bulk
for the entire menu.

5 Check the cost of all parts of the menu;
make any needed changes to hold total
costs within the budget.

6 Check the preparation countdown to
make sure that all items can be pre-
pared without causing a difficult work-
load and make aliernative selections if
necessary.

When the basic menu pattern has been
established, a check of the menu sheets
will give the administrator an inventory of
the preparation equipment needed for the
type of meal he is planning to serve in his
food service facility.

When good menu combinations within
budget are developed, they can be noted
on the recipe for the main dish. Such
menus should certainly be repeated at ap-
propriate intervals.

Costing a recipe can be done quickly
and easily if certain basic data is prepared
and available. Commonly used foods can
be listed and priced by container or pur-
chasing quantities. These quantities can
then be costed by portion size amounts.
This simplifies the specification of buying
quantities and cost estimates for each
individual recipe.

Menu variety is necessary to encourage
participation and to prevent students from
considering lunch as a routine and unin-
teresting activity. Student menus should
stay within the range of popular juvenile
tastes. Weekly menu cycles are common;
however, some attempt should be made
to keep the students from knowing in ad-
vance what they can expect on a particular
day. Professionals agree that a two-week
cycle gives the minimum needed variety.




Recipe for 66 servings
using 3 ounces
for portion control

Meatloaf

Menu Portion 3 oz.

Qualifies for Type A Item No.

Portion of Daily Nutritional Requirements

Protein Carbohydrates Fats

- A |Bi{ F |B2| G |Bs C|D|E}|K |P
Vitamins
Minerals Calcium Phosphates Iron
Ingredients Quantity needed Usual cost
Ground beef 201b. $10.40
Eggs, beaten 8 27
Bread crumbs 11b. .22
Onion, chp'd fine 8oz. .08
Salt 4 0z. .02
Pepper, white 4 tsp. .04
Worcestershire sc. 2tbsp. .05
Catsup 7 0z. .10
Milk 1qt. 10
Parmesan cheese 8oz .55
Parsley, chopped 1cup .25
Tomato sauce 1 gal.4 o0z. 1.49
Parsley sprigs 66 25

Total $13'.82 @ $.21 per serving

Preparation countdown and instructions

Equipment and utensils needed

2 hrs. Combine all ingredients and mix

Scale 25 Ib. cap.

1%
Y2

a

lightly on low speed. DO NOT BEAT.
Mix only to blend. Scale into Pullman
loaf pans, 7 Ib. 7 0z. each. WRAP IN
FOIL.

Bake in 350° oven for 1% hours.

Remove from oven. Cool at room
temperature for 15 min. Invert loaf

pans onbun pan to remove meat loaves.

Slice loaves—3 oz. each.

Place slices in steam table pan.
Serve on 9" plate.

Cover with 2 0z. tomato sauce.

Mixing bowl—20 gt.
Mixing paddle
Measuring spoons

1 ¢. graduated measure
1 qt. measure

Pullman loaf pans

Bun pans

Slicing knife

1—-12"x 20" x 2" steam table pan
9" plates

Serving spatula

Garnish as directed. 20z.ladle
Popularity Index
Date Servings made vs. sold Temperature | Weather

Holding requirements

Serving requirements

Suggested menu combinations

OO wm>»
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A good cycling formula was developed at Michigan State University, and it is repro-
duced below as a 5-day week schedule for a 14-week period.

wk. Mon. Tues.
1 L- 1 L- 2
2 L- 6 L- 7
3 L-11 L-12
4 L- 2 L- 3
5 L- 7 L- 8
6 L-12 L-13
7 L- 3 L- 4
8 L- 8 L- 9
9 L-13 L-14
10 L- 4 L- §
11 L- 9 L-10
12 L-14 L- 1
13 L- 5 L- 6
14 L-10 L-11

Wed. Thurs. Fri.
L- 3 L- 4 L5
L- 8 L- 9 L-10
L-13 L-14 L- 1
L- 4 L- 5 L- 6
L- 9 L-10 L-11
L-14 L- 1 L- 2
L- 5 -6 L-7
L-10 L-11 L-12
L- 1 L- 2 L- 3
L- 6 L- 7 L- 8
L-11 L-12 L-13
L- 2 L- 3 L- 4
L- 7 L- 8 L- 9
L-12 L-13 L-14

Some recycling may be necessary to
honor religious dietary requirements. See
appendix pg. 44 for sample menus.

A predetermined schedule based on a
limited menu will permit compiling all food
purchasing needs for all menus for the
entire semester or year. Then canned and
dry items suitable for storage can be pur-
chased in advance for the best quantity

serving facilities

Once the market for meals has been es-
tablished and a preliminary determination
of the type of meal has been made, the
next step is to plan the method of serving.
To a large degree, the method of serving
will depend on the meal type. For instance,
if the school administrator decides that
soup and sandwich lunches are best for
his school, a complex steam table ar-
rangement is not necessary. This cites the
extreme, however, Most menu approaches
can be served in a variety of ways, and
study is necessary to determine the best
and most efficient serving method for each
school lunch program.,

While the meal type is the paramount
deciding factor, other factors are impor-
tant. Specifica'ty, the number of students
and faculty to be served and the amount

discounts. Fresh item needs can be sched-
uled on a calendar so that they can be
purchased on contract and delivered when
they are needed.

The development of the menu is the
important beginning in the planning of
food service operations. It sets the stage
for the planning of the total facility.

of time available for the lunch period have
major bearing on the serving method.

At this point in planning, it is best not
to consider the cost ramifications of minor
space variations. The layout, design, and
cost of the total facility will be discussed
in detail in the chapter on facilities design.

The method of serving is more than a
means of getting the food from the kitchen
to the plate of the student. A food service
administrator must always remember that
he is in the business of selling food, and,
in order to keep participation high, he
must present the products he sells in an
attractive manner. While aesthetics are
obviously not the major concern, they can-
not be forgotten.

The following are a number of different
serving methods currently in use.




1 Bypass line

The serving counter in a bypass line ar-
rangement is composed of ti:ree sec-
tions. The end sections are on the same
plane and the center section is re-
cessed, forming a pocket which can be
bypassed by the student going through
the line. The first section offers salads,
cold sandwiches, and relishes. The cen-
ter section is devoted to hot foods. The
third section serves desserts and bever-

ages and sometimes packayged items.
If the end sections are circular in de-
sign, they can serve as lazy susans for
ease in replenishment and the obvious
advantage of display. Bypass lines are
most efficient when a la carte meals are
served and when large numbers of
students need to supplement home-
packaged lunches.

& enter

000

2 Sawloot..

One of the newest serving systems, a
variation of the bypass line, is the saw-
tooth (sometimes called Skip-A-Step). It
is a series of diagonally set counters,
each serving a particular group of items
with the cashiers’ stands at the end of
the line.

This design permits a student to go di-
rectly to the counter serving the food of
his choice. Where the designated serv-
ing area is long and narrow, this method
proves most successful.

NS
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3 Scramble system

One of the best methods of increasing
the speed of service in secondary
schools where an a la carte menu is
involved is the scramble system, which
is often laid out in a hollow square.
Three sides of the square are devoted
to serving counters: hot foods on one
side, salads and desserts on another,
and sandwiches and beverages on the
third.

Students enter the serving area at a
predetermined rate through turnstiles
controlled by the cashiers. Trays are
picked up near the turnstile. The stu-
dent may go directly to any counter he
wishes. Milk is picked up from a cabinet

located in the center of the square.
The student then proceeds to the
cashier’s stand at the fourth side of the
area, picks up tableware and a napkin,
pays, and enters the dining area In ad-
dition to the advantage of rapid service,
a snack bar can be included as patt of
the scramble. The speed of service in
a scramble system is determined by the
number of cashiers.

The over-all area of the scramble sys-
tem is greater than that of other types
of service. This, of course, adds to the
total cost of the food service facility,
but this cost may be justified if speed
of service is a necessary requirement,

4 Straight line system

Utilizing the straight line method of ser-
vice in school feeding may be consid-
ered when economy of space and equip-
ment is necessary. With all serving
systems, the cashier sets the pace, and
in many instances it is possible to have
two cashiers for one line. Where the
enrollment is sufficiently small and the

service period is sufficiently long, the
simple straight line may be the most
economical approach,

If straight line service is the preference
of the administration regardless of the
enroliment, it is possible to design mul-
tiple straight line counters.

(—- enter




5 Family style service

The term “family style” is applied when
platters and bowls of food are placed
on tables by attendants, and served by
a host or hostess, or when children are
served a completely assembled tray at
a table.

This type of service allows a gracious-
ness not otherwise possible, but, be-
cause of the expense in time and labor,
it is not practical for the average school.
However, it may prove advantageous in
small, well-supervised units such as a
private school where emphasis is
placed upon acquisition of manners as
well as nutritional requirements.

6 Walk-up system

In the walk-up system, traffic is directed
by the placement of guide railings
rather than serving fixtures. Students
either walk up to a window to be handed
a complete lunch or, for a la carte items,
go to one or more windows for various
items. When only the plate lunch is
offered, service is fast.

This serving method offers no oppor-
tunity for the merchandising of food
being served.

7 Straight line assembly table

When the menu offers no choice, a cafe-
teria counter as such is unnecessary.
The straight line assembly table (or
variations thereof) can be utilized.
Preassembled trays with tableware and
cold foods are placed in mobile tray
carts and positioned at one end of the
assembly table. Bulk hot foods are
placed on the table and dished onto the
trays as they are manually passed.
When the completely assembled tray
reaches the end of the table, it is either
handed to or picked up by the child.
An assembly line made up of food carts
may be substituted for the table.

8 Assembly table with conveyor

A variation of the straight line assembly
table, practical for use where a no-
choice menu is offered to a large stu-
dent body, is the assembly table with
conveyor.

Basically, the equipment consists of a
wide table with a conveyor belt or grav-
ity rollers extending the length of the
table. Hot and cold food stations are
located at convenient intervals along
each side. Food and tableware are por-
tioned onto moving trays and, at the end

of the conveyor, the completely assem-
bled tray is picked up by the student.

9 Vending

The use of machines as a serving meth-
od is the subject of a great deal of
debate among school administrators
and vehement argument between some
food service consultants. There is ample
case study material to indicate that
vending works successfully in some
schools and not in others. A more com-
plete ciscussion of the merits of vend-
ing is included in the section on
kitchen systems.

The vending system includes the instal-
lation of a number of vending machines
in a lunch area. Machines have been de-
signed to vend every type of food—both
hot and cold—including a Type A lunch.
Vending tends to decrease the total
amount of space required for the food
service facility and in warm ciimates,
such as southern California ar.d Florida,
vending permits outdoor serving as well
as dining.

Some objection has been raised that
vending machines are impersonal and
thatsome schoolchildren will not choose
nutritionaily balanced meals. This ap-
pears to oe subjective judgment. The
condition: in each individual school,
the objectives of the school food service
program, and the quality of the local
vendor will determine whether or not
vending can work in a specific school.

Localized Planning

In order to arrive at some preliminary
decisions concerning the serving method
to be used, it is necessary to realize that
the speed of service is a major considera-
tion in most schools. The administrator
must determine his servings per minute
requirements. To determine these require-
ments, it is first necessary to determine
the length of the total lunch period, the
number of shifts necessary, the number
of students to be served in each shift, and
how much time should be allotted to serv-
ing each shift. From this, the number of
students to be served per minute can be
calculated. Two additional factors should
be considered.

The cash cnllection method is the major
speed determinant. Discussions with man-
ufacturers of cash registers will give the
administrator a better indication of the
possibilities available to him. Presale of
meal tickets should also be considered
where no meal choice is offered.

21

!
3
H
H
!
N
.




<o,

TR W —

o ST

D
;
s
¥
%

In almost all cases, more than one of
the serving methods discussed will meet
the speed requirement of the program. It
is important, then, to consider the sales
services—training programs, maintenance
agreement, and other services—offered by
a number of equipment manufacturers be-
fore coming to a decision.

Discussions with manufacturers of cash
registers and serving equipment and full
information on the additional services of-
fered by the respective companies will aid
the administrator in determining the best
possible value he can receive for the dol-
lars invested in serving facilities.

food
preparation
systems

Food preparation systems have under-
gone dramatic changes during the past
20 years. The development and use of pre-
pared and semi-prepared foods has sim-
plified many preparation methods. Cake
mixes, frozen prepared foods, and dehy-
drated food products are only a few ex-
amples of these changes. In addition,
equipment manufacturers have made a
major contribution to better food prepara-
iton through the design and manufacture
of more efficient kitchen equipment.

At the heart of a food service system is
the type of kitchen and the food prepara-
tion methods.

The objectives of good food preparation
are to:

1 Conserve the nutritional value of the
food.

2 Improve the digestibility of the food.

3 Develop and enhance flavor and attrac-
tiveness.

4 Free the food from harmful organisms
and substances.

There are two basic approaches in de-
veloping an inventory of food preparation:
(A) a food service system operated by the
individual school, school district, or local
department of education; or (B) a con-
tracted food service system operated by a
professional contract feeder.

In order to arrive at a decision, the
school administration must evaluate the
relative merits and costs of the choices to
be faced if the school is to operate its own
food service program and then weigh that
preliminary choice against the merits of

a contracted feeding program. The first
consideration must be the type of kitchen
that should be used.

Types of Kitchens

There are four major types of kitchens,
only three of which are actually used for
the prepa:ation of food.

1 Central Kitchen
In a central kitchen operation, food is
prepared in a centralized kitchen build-
ing and distributed to a number of
schools for service.

2 Independent/Individual Kitchen
This is the most common type of school
kitchen where food is piepared and
served in a single building.

3 Manufacturing Kitchen
In a manufacturing kitchen, bulk food
products are processed and dispatched
to individual kitchens for final prepara-
tion.

4 Satellite Kitchen
The satellite kitchen is primarily an area
that receives food from a central kitchen
and holds it until it is ready for serving.

The Central Kitchen

The use of a central kitchen is particu-
larly practical in districts where no food
service facilities presently exist and in
those new districts where building pro-
grams are contemplated.

The concept of a conveniently located
central kitchen applies not only to a large
school district, but to any number of
schools—even as few as two. There are
successful operations where a kitchen in
an elementary schoo! serves only one
other school, and there are others where
the central kitchen in a secondary school
prepares food for as many as eight outly-
ing locations.

The existence of individual school
kitchens does not preclude consideration
of a central program. It is sometimes eco-
nomical to remodel the kitchens, utilizing
much of the existing equipment.

In order to determine whether or not a
central kitchen is practical in a particular
situation, the following factors should be
carefully considered.

1 The over-all size of the school district.

2 The number and types (elementary and
secondary) of schools involved.

3 Estimated percentage of participation
in each school.

4 Existing food service facilities.




5 Whether or not the existing (if any)
school kitchens are operating efficiently.

6 The type of menu desired.

7 Thepossiblelocationofacentral kitchen.

8 The possible transportation problems
between the central kitchen and the par-
ticipating schools.

In some instances, a central kitchen can
be impractical. If the district is in a region
having severe weather, transportation of
the foods can be unreliable. The terrain of
an area may present transportation prob-
lems. If the grades on any route between
the schools exceed 7V2 percent, delivery
of bulk food is impractical because of
spillage. Heavy traffic and distance must
be given consideration in any centralized
program, although it should be noted that
both Detroit and New York City utilize the
central kitchen concept for a large portion
of their food service programs.

Also important is the physical access to
the premises at both the central and re-
ceiving kitchens. Adequate driveways,
backing and turning space, docking facili-
ties, and noninterference with playgrounds
or pedestrian areas are necessities.

How the food is to be transported from
the central kitchen to receiving schools
should be determined inthe initial planning.

There are four basic methods:

1 Vacuum cans: Food is taken directly
from the ranges, ovens, and refrigerators
and is placed in pans that fit into vacuum
containers. Upon delivery at the receiving
school, the food is transferred to hot and
cold sections of the serving tables.

The advantage of this system is main-
tenance of desired food temperatures
without the use of food carts. However,
the second handling of the food increases
total labor costand can be a disadvantage.

2 Containers with tight-fitting lids: Food
is placed in boxes, pans, or pots. The con-
tainers then are placed on the serving
table at the receiving school. This method
works when the satellite schools are lo-
cated close to one another, but in many
instances the food must be reheated.

3 Hot and cold compartment carts: One
section of the cart holds approximately
20 compartmented trays upon which cold
food is placed in the central kitchen: the
temperature is maintained by a eutectic
plate. The second section, an insulated
compartment, contains pans of hot food.
At the receiving school, the trays are re-
moved and readied for serving. This
method is costly because of the large num-
ber of carts required.

4 Electrically heated and refrigerated
carts: Pans containing hot and cold foods
are placed in separate sections of the
electrically preheated and refrigerated
cart, transported to the receiving school,
rolled off the truck and wheeled into posi-
tion at the serving counter where electric
connections are reestablished and the
food served directly from the cart. There
is very little temperature change during
the transportation period. Everything is
included in the cart except milk, which is
usually delivered directly to the school.
This is the most commonly used method.

Accessibility of the receiving kitchen
will determine whether or not the use of
carts is possible. If the kitchen is in the
basement of the school, it may be impos-
sible to get carts into the kitchen.

Trucks with hydraulic tail gates are re-
quired for the transportation of carts.

There are many advantages to be real-
ized from an efficiently designed and man-
aged central kitchen:

1 One director is responsible for the en-
tire food service program.,

2 Large quantities of food can be more
economically purchased.

3 Food prepared in large quantities re-
quires less labor,

4 Quality and uniformity of products can
be obtained more easily.

5 One staff is more easily organized and
trained.

6 Better facilities and more time are avail-
able to test products and recipes.

7 Minimum space and equipment are re-
quired in the receiving schools.

Objections voiced by educators are:

1 All food is the same, with no choice
possible.

2 Receiving schools frequently over-order,
and leftover food is wasted.

3 There is usually no separate menu for
the faculty.

4 Poor temperature control may lead to
spoilage of either hot or cold food.

Individual/Independent Kitchens

An individual/independent kitchen
which is capable of producing a plate
lunch efficiently must be a complete
kitchen that includes receivin